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Course 1: Welcome & Passed Hors d’Oeuvres 
INDUS: Fried Okra  
PIXCA: Tuna Tartare on English cucumber finished with wasabi oil  
LYNFRED: Choice of Sparkling Brut Chile or Sparkling Vin de City Rose Chile  
 
Course 2 
INDUS: Chicken Samosas w/ chimichutney & drizzle of tamarind chutney 
PIXCA: Heirloom beet salad with Belgian endive, gorgonzola, pickled onions,
walnuts, and walnut vinaigrette  
LYNFRED: Sauvignon Blanc 2024 Chile  
 
Course 3 
INDUS: Pork Belly Vindaloo over a bed of rice  
PIXCA: Lamb loin chop with eggplant and chickpea ragout finished with infused
herb oil  
LYNFRED: GSM 2021 & Carmenere 2021 Chile  
 
Course 4 
INDUS: Chicken Tikka Masala served with naan  
PIXCA: Prime skirt steak with grilled onions, truffle frits, and chimichurri  
LYNFRED: Tempranillo 2020 
 
Course 5: Dessert  
INDUS: Ras malai creme brulee  
PIXCA: Chocolate Mousse topped with toasted hazelnuts and apricot jam  
LYNFRED: Ruby Reserve  
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Spice, Sip, Savor: An Epic Highland Park Collaboration

Three Highland Park powerhouses. One table. Infinite flavor.
Lynfred Winery Highland Park is thrilled to host a culinary collaboration of

epic proportions, bringing together the vibrant flavors of Indus Modern Indian
and the bold artistry of Pixca, Chicagoland’s culinary darlings, for an intimate

five-course wine dinner experience.

Prepare to be dazzled as the chefs of Indus and Pixca join forces for one
unforgettable night of fusion, flair, and fine wine. Your evening begins with

sparkling sips and globally inspired hors d’oeuvres, and crescendos into a
dazzling menu of handcrafted dishes—from fragrant samosas and sizzling

vindaloo to tender lamb and decadent chocolate mousse—all perfectly paired
with Lynfred’s signature wines.

This is more than dinner. It’s a toast to culture, creativity, and community.

Raise your glass and your expectations. The Highland Park food scene just
leveled up.
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